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FESTIVE MENU



FESTIVE MENU | 3 COURSES £30PP

STARTERS
ROAST PARSNIP VELOUTÉ (V, GF)

Truffle oil, parsnip crisps

 CHICKEN & LEEK TERRINE (D,G)
Prune purée, leek mayo, croutons

 STUFFED PORTOBELLO MUSHROOM (VG, GF)
Spinach, nutmeg, cranberry, brie, winter salad

 GIN CURED SMOKED SALMON (D, GF)
Pickled cucumber, sea herbs, creme fraiche, dill oil

 
MAINS

TURKEY ROULADE (GF) 
Duck fat roast potatoes, honey-glazed carrots & parsnips, pigs in blankets

 BEEF SIRLOIN MEDALLIONS (D, GF)
Pomme Anna, honey-glazed carrots & parsnips, pickled walnut ketchup, beef jus

 PAN-SEARED COD (GF)
Celeriac purée, pancetta, chicory, shallots, green beans.

 PUMPKIN GNOCCHI (VG)
Roasted pumpkin purée, sage oil

 
DESSERTS

SCOTTISH CHEESE BOARD (V)
Quince, celery, grapes, oatcakes

STICKY TOFFEE PUDDING (V, D, GF)
Brandy butter sauce, clotted cream ice cream

CHOCOLATE & ORANGE CREMEUX (V, D, GF, N)
Cranberries, hazlenut praline, orange sorbet

MULLED WINE TRIFLE (V, D, GF)
Cream, fruit, mulled wine jelly

PAVLOVA (VG, GF)
Mandarin, fig, mulled wine

 
£10 deposit required for groups of 10 or more


